
Recipe
Peach oaty crunch

We’ve combined antioxidant rich 
and naturally sweet fruit with high 
fibre oats, tropical coconut, and 
exciting spices to make a tasty 
and nutritious dessert for young 
children. Swap peaches for tinned 
apples or pears to create an equally 
delicious and nutritious dessert.

Ingredients

1 Large tin of peaches

60g Porridge oats

½ tsp Ground cinnamon 

½ tsp Ground ginger 

2 tbsp Gluten free oat flour

1 ½ tbsp Desiccated coconut

 

1 ½ tbsp Extra virgin 
coconut oil

Pinch of sunflower & pumpkin 
seeds

Method

Place coconut oil in a pan and heat gently until it turns liquid.

Switch off the heat.

Add porridge oats, cinnamon, ginger, desiccated coconut and oat flour. 

Mix until combined. 

Drain the peaches (or apples or pears) and divide into bowls, ensuring that the portion size is suitable 
for age, appetite and activity level.

Sprinkle the oaty crunch topping over the fruit and serve. 

Add seeds to the topping for extra crunch, if suitable. 
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Please note: This recipe is correct at the time of publication on 04/01/2023. As we are 
continuously improving our recipes, it is essential to check the label on the dish packaging. 


